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Invest  In 
Your  Staff  ... 

Join  The  HRC! 

New  and  exciting  challenges  face 
the  tourism /hospitality  industry 
in  1991:  while  the  industry  is 
growing,  the  traditional  labor 
market  is  shrinking.  The 
demographic  profiles  reveal  an 
aging  population,  increasing 
competition  and  a labor  force 
made  up  of  non-traditional 
recruits  such  as  seniors,  disabled 
persons  and  immigrants. 

The  Council's  Hospitality 
Resource  Centre  (HRC)  can  help 
industry  operators  meet  the 
challenges  of  recruiting  these 
individuals,  as  well  as  retaining 
current  staff  members. 

The  HRC  has  grown  into  an 
extensive  library  of  audio-visual 
materials.  Topics  include 
customer  relations,  kitchen  safety, 
sanitation,  hygiene,  suggestive 
selling,  various  management 
skills  and  correct  service 
procedures.  The  resources  of  the 
HRC  can  be  used  in  staff 
meetings,  training  seminars  for 
management  and  staff,  or  for 
personal  use.  As  well,  many  of 
the  audio-visual  materials  come 
with  handbooks,  leader  guides, 
study  guides  and  lesson  plans. 

The  HRC  is  steered  by  the 
Council's  HRC  Selection 
Committee,  a group  of  industry 
volunteers  who  shape  the  HRC 
for  its  members.  The  experience 
and  expertise  these  13  dedicated 
volunteers  bring  to  the  Council 
and  the  HRC  are  invaluable. 


Don't  Delay! 

Tap  into  this  great  resource  ...  it  is 
simple  and  easy  to  join,  and  what 
better  time  than  the  beginning  of 
the  new  year. 


the  position  of  Director  of 
Personnel  at  the  Four  Seasons  and 
continued  in  this  capacity  when 
Hilton  International  bought  Four 
Seasons  in  1988. 

Invest  continued  on  page  2 
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The  HRC  Selection  Committee 

Chairman:  Cheryl  Way,  Westin  Hotel 
Katie  Emter,  Mayfield  Inn 
Barbara  Drouillard,  Ramada  Renaissance 
Lorraine  Eggen,  Edmonton  Northlands 
Graham  Giffen,  Edmonton  Hilton 
Susan  Grifone,  ATEC  Development  Team 
Elaine  Keylor,  City  Guide  International 
Daryl  Prefontaine,  Pacific  Fish  Company 
James  Smith,  J.S.  Training  & Development 
John  White,  N.A.I.T. 

Gerry  Brown,  Ana  Baros,  Emma  Meharg 
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The  Council  would  like  to  take 
this  opportunity  to  introduce  you 
to  two  of  these  outstanding 
committee  members,  Emma 
Meharg  and  Cheryl  Way. 

Emma  Meharg  began  her  career 
in  the  tourism  industry  in  1958, 
gaining  experience  in  every  aspect 
of  the  hotel  business  from 
washing  dishes  to  accounting, 
reservations,  cashier,  and 
waitressing.  Emma  progressed  to 
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Invest  continued  from  page  1 

Emma  was  instrumental  in 
setting  up  the  HRC  library  and  is 
one  of  the  original  members  of  the 
HRC  Selection  Committee. 
Recently  retired  from  her  position 
at  the  Hilton,  Emma  continues  her 
dedication  and  commitment  to 
the  HRC  Selection  Committee. 

The  chairperson  of  the  HRC, 
Cheryl  Way,  has  been  an  active 
member  of  the  HRC  for  over 
seven  years.  As  the  Director  of 
Human  Resources  for  the  Westin 
Hotel,  Edmonton,  Cheryl's 
responsibilities  include  employee 
relations,  training  and 
recruitment.  With  over  12  years 
of  experience  in  the 
tourism/hospitality  industry, 
Cheryl  is  an  invaluable  member 
of  the  HRC  Selection  Committee. 

This  is  your  committee.  The 
members  are  tourism  industry 
professionals,  representing 
various  sectors  of  the  industry 
such  as  large  hotel  chains, 
attraction  venues,  educational 
institutions  with  tourism 
programs,  consulting  firms,  and 
restaurants. 

An  industry-based  committee, 
its  primary  goal  is  to  be  industry- 
responsive.  The  committee  meets 
regularly  throughout  the  year  to 
preview  videos  and  other 
resource  material  and  to  choose 
which  items  best  suit  the  needs  of 
industry. 

Cheryl  summarized  the  role  of 
the  committee  as  "seeking  out 
and  selecting  resources  that  we  as 
people  who  work  in  the  industry 
see  as  useful."  It  is  the  collective 
experience  and  expertise  of  the 
committee  that  guides  the 
selection  of  resource  material.  She 
adds  "If  you  know  of  materials 
you  would  like  to  have  access  to, 
contact  the  HRC!  We  will  do  all 
we  can  to  locate,  preview  and 
purchase  any  resource  materials 
the  industry  deems  valuable  for 
their  training  needs." 

If  you  would  like  to  learn  more 

about  the  HRC , please  call 

Christine  at  422-0781 . 


Certification  And 
Your  Bottom  Line 

1990  was  an  exciting  and  busy 
year  for  the  Council's  standards 
and  certification  development 
team.  For  the  first  time,  food  and 
beverage  servers,  bartenders, 
hosts /hostesses  and  maitre  d's 
were  able  to  be  certified  in  their 
respective  occupation. 

Individuals  in  these  fields  can 
now  be  recognized  for  their 
competence  and  positive  attitude 
on  the  job. 

Certification  provides 
individuals  with  the  opportunity 
to  demonstrate  their  skills, 
challenge  an  examination  and 
receive  an  industry-recognized 
certificate  from  the  Alberta 
Tourism  Education  Council.  To 
our  knowledge,  this  is  a first  for 
the  tourism/hospitality  industry 
anywhere  in  the  world. 

This  unique  initiative  has 
created  international  interest  in 
ATEC  activities,  placing  the 
Council  and  Alberta  at  centre 
stage  worldwide.  Current 
projects  include  the 
"nationalization"  of  the  various 
sets  of  standards.  We  are 
working  with  other  provinces  and 
territories  to  provide 
interprovincial  recognition  of 
certification. 

The  Alberta  industry  response 
to  standards  and  certification  has 
been  very  positive.  Industry 
professionals  are  aware  of  the 
positive  impact  employee  training 
can  have  on  their  bottom  line, 
including: 

• decreasing  training  costs 

• decreasing  staff  turnover 

• reducing  absenteeism 

• developing  more  satisfied 

staff 

• helping  to  attract  enthusiastic , 
talented  people  to  careers  in 
the  industry 

• increasing  revenues 

Combine  motivated  individuals 

with  practical  training,  and  the 
experience  your  guests  receive 
will  be  positive. 
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The  success  of  certification  is  a 
result  of  the  efforts  of  both 
employers  and  employees. 
Employers  must  endorse  and 
back  the  certification  of  their 
employees  in  order  for  them  to 
feel  the  process  is  a worthwhile 
endeavour.  Many  organizations 
have  taken  the  initiative  and 
established  employment  policies 
backing  the  certification  process: 
many  large  and  small  properties 
are  certifying  their  whole  food 
and  beverage  staff. 

Following  the  release  of  Food 
and  Beverage  Server  certification, 
the  management  team  of 
Calgary's  Best  Western's 
Hospitality  Inn,  led  by  Keith 
Bryant,  got  together  and 
discussed  its  implications  for  their 
hotel.  A full  endorsement 
followed,  and  management 
decided  to  actively  encourage 
their  staff  to  challenge  the 
process.  Management  backed 
their  commitment  by  offering  to 
pay  half  of  the  $100.00 
registration  fee,  to  support  any 
additional  training  employees  felt 
they  needed  before  attempting 
certification  and  to  offer  a wage 
increase  to  anyone  who 
successfully  completed 
certification.  To  increase 
awareness  of  certification  among 
employees,  the  Hospitality  Inn 
decided  to  take  their  commitment 
one  step  further  and  are  now  in 
the  process  of  certifying  their 
three  food  and  beverage 
managers,  as  well  as  the  three  bar 
managers. 

Malcolm  Anderson  of  the 
Chateau  Jasper  understands  this 
commitment.  As  general 
manager  of  a resort  hotel, 
Malcolm  faces  unique  challenges 
in  recruiting  and  retaining  staff. 
"Being  in  a mountain  resort  area, 
tracking  references  can  be  both 
time-consuming  and  expensive," 
he  explained.  "Certification  offers 
me  a standard  on  which  to  base 
my  decisions,  a benchmark  to 
screen  potential  applicants." 

Certification  continued  on  page  5 


Who's  Who  On  Council 


In  the  continuation  of  our  "Who's  Who  on  Council"  series,  we  would  like  to  introduce  you  to  four 
of  our  newest  members.  Since  joining  the  Council  in  May  of  1990,  these  individuals  have  clearly 
demonstrated  their  commitment  to  the  on  going  challenges  facing  the  tourism  industry. 


Catherine  DiMaggio 
Catherine  has  been 
employed  in  the 
tourism /hospitality 
industry  for  15  years. 

Currently  the  Director  of 
Sales  and  Marketing  at 
the  Sheraton  Cavalier 
Hotel  in  Calgary,  she 
brings  her  expertise  to 
Council  as  the  Chair  of 
the  Program  Review 
Committee  and  a member  of  the  Standards  and 
Certification  Committee.  Catherine  represents 
the  tourism  industry  at  large. 


Connie  Hunter 

The  family  owned  Sunset 
Motel  in  Fort  Macleod  has 
given  Connie  over  nine 
years  of  experience  in  the 
tourism/hospitality 
industry.  She  has  served  as 
director  of  the  Motel 
Association  of  Alberta  since 
1989,  and  represents  the 
association  on  Council. 
Connie  is  a chartered 
accountant  currently  in  practice  as  a partner  with 
the  Calgary  firm  of  St.  Louis,  Akins  & Co.  Connie 
chairs  the  Communications  Committee. 


Keith  Bryant 

From  kitchen  helper  to 
his  present  position  as 
Vice-President  of  the 
Hospitality  Inn  and 
Village  Park  Inn,  Keith 
brings  19  years  of 
experience  in  the 
tourism/hospitality 
industry  to  the  Council. 

Keith  is  a member  of  the 
Career  Awareness 
Advisory  Committee  and  represents  the  Alberta 

Hotel  Association. 


Mike  Miller 


From  his  present  position 
as  Director  of  Human 
Resources  at  the  Time  Air 
Inc.,  head  office  in 
Lethbridge,  Mike  brings 
the  Council  invaluable 
experience  in  the  area  of 
human  resource  practices. 
Mike  represents  the 
tourism  industry  at 
large  and  is  a member  of 
the  Council’s  Communications  Committee. 


Alberta  Best  Update 

Alberta  Best  training  is  now  available  through  the  following  host  organizations: 

• Battle  River  Tourist  Association,  Camrose,  672-8555, 672-0711  (fax)  • 

• Edmonton  Public  Schools,  Edmonton,  429-8608, 429-8505  (fax)  • 

• Edmonton  Convention  and  Tourism  Authority,  Edmonton,  426-4715, 425-5283  (fax)  • 

• SMEDA  Enterprise  Centre  Inc.,  Beaverlodge  (Grande  Prairie),  354-2122, 354-3541  (fax)  • 
• Medicine  Hat  College  Division,  Medicine  Hat,  529-3818,  529-2437  (fax)  • 

• Red  Deer  Tourist  and  Convention  Board,  Red  Deer,  342-8279, 346-6195  (fax)  • 


For  more  information , contact  Alberta  Tourism , Industry  Services  Branch , 427-7612 


A Timely  Reminder!! 

Here's  your  chance  to  tell  time  in  style.  ATEC  now  offers  attractive  watches  in  men’s  and  ladie’s  styles  with  a 
full  colour  Council  logo  on  the  face.  Available  at  $80.00  each  (includes  GST).  Order  yours  today!! 


Investing  In  The  Future 


Through  a unique  agreement, 
ATEC  has  joined  with  Castel 
Freres  in  an  exciting  new 
fundraising  project  aimed  at 
enhancing  human  resource 
development  in  Alberta's 
tourism/ hospitality  industry. 

Endorsed  by  the  Alberta  Hotel 
Association  and  the  Alberta 
Restaurant  and  Foodservices 
Association,  this  project  provides 
individual  operators  with  an 
opportunity  to  contribute  directly 
to  better  education  and  training 
for  tourism  staff  in  this  province. 

How  it  works 

Castel  Freres  has  made  four  of 
their  special  blends  of  quality 
wines  available  (2  white,  2 red)  to 
benefit  this  project.  The  wines  are 
competitively  priced  and  are 
suitable  for  many  uses,  ranging 
from  a house  wine  to  banquet  and 
catering  functions.  They  are 
available  at  all  ALCB  outlets. 

From  each  case  of  wine  sold, 
Castel  Freres  will  donate  one 
dollar  to  the  Council's  Tourism 
Education  Fund.  The  fund  is  an 
important  element  in  the  efforts  of 
ATEC  to  establish  a permanent 
long  term  financial  strategy.  It 
allows  Council  to  support  fresh 
initiatives,  further  expand 
existing  programs  and  be 
responsive  to  industry  needs. 

Like  the  tourism  industry  itself, 
ATEC  is  evolving.  In  order  to 
remain  a strong  and  viable 
tourism  partner,  ATEC  relies  on 
industry  support  to  continue  its 
efforts. 


The  continued  success  of  ATEC 
depends  upon  a solid  foundation  of 
financial  support  from  our  industry. 
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S AUVIGNON  BLANC 

WHITE  BOR  DEAUX  W I N E 

APPELLATION  BORDEAUX  CONTROtiE 


PRODUCT  OF  FRANCE  PRODUIT  OE  FRANCE 


VIN  DE  TABLE  BLANC  - WHITE  TABLE  WINE 

hum  1.5  litres 

BOTTLED  BY  / MIS  EN  BOUTEILLE  PAR 
JEAN  LAFITTE  A BLANQUEFORT  - GIRONDE  - FRANCE 


What  a simple  way  to  invest  in  the 
future  of  your  greatest  resource: 
People! 


PRODUCT  OF  FRANCE  PRODUIT  DE  FRANCE 


VIN  DE  TABLE  ROUGE  - RED  TABLE  WINE 

imM  ul 

BOTTLED  BY  / MIS  EN  BOUTEILLE  PAR 
JEAN  LAFITTE  A BLANQUEFORT  - GIRONDE  - FRANCE 


The  dollars  generated  from  wine 
purchases  go  directly  to 
supporting  Council  activities  in 
such  areas  as  standards  and 
certification,  program 
development,  career  awareness 
and  training  materials  for  the 
Hospitality  Resource  Centre. 

Supporting  human  resource 
development  is  a smart  move;  it 
means  more  professional  staff, 
better  trained  staff,  reduced 
employee  turnover  and  improved 
profitability  for  your 
business. 

Tourism  professionals  investing 
in  their  own  future.. .in 
partnership  with  ATEC.  Join  us 
in  a toast  to  the  future! 

HOW  TO  ORDER 

LEROY  CHEVALIER 
BORDEAUX  SUPERIOR  750  ml 
CSPC  #267203,  RETAIL  PRICE: 
$7.50  GENERAL  LISTING 

LEROY  CHEVALIER 
SAUVIGNON  BLANC  750  ml 
CSPC  #267211,  RETAIL  PRICE: 
$7.55  GENERAL  LISTING 

JEAN  LAFITTE  RED  1500  ml 

CSPC  #266668,  RETAIL  PRICE: 
$11.25  GENERAL  LISTING 

JEAN  LAFITTE  WHITE  1500  ml 
CSPC  #266676,  RETAIL  PRICE: 
$12.15  GENERAL  LISTING 


For  more  information , contact: 
Alberta  Restaurant  and 
Foodservices  Association , 
Edmonton:  426-6263,  or 
Alberta  Hotel  Association, 
Calgary:  266-5012 


TRACKING  CERTIFICATION  IMPACTS 

In  order  to  have  tangible  figures  and  definitive  material  to  support  the 
claims  of  decreased  staff  turnover , increased  revenues  and  more  satisfied 
staff,  the  Alberta  Tourism  Education  Council  is  in  the  process  of 
researching  and  identifying  the  impact  of  the  ATEC  certification  process. 
The  certification  impact  study  is  using  a large  Alberta  hotel  property  as 
its  experimental  group,  as  well  as  two  control  groups:  business 
administration  students  with  no  practical  experience  in  the  hospitality 
industry  and  the  experienced  staff  of  a second  large  hotel  property. 

The  study  will  be  following  both  food  and  beverage  servers  and  bartenders 
through  the  steps  of  the  certification  process  until  approximately  the  end 
of  March.  The  overall  objective  is  to  answer  the  following  two  questions: 

1.  Can  change  in  Food  and  Beverage  Servers  be  detected  as  a result  of 
participating  in  the  ATEC  Certification  process? 

2.  Can  change  in  the  establishment  be  detected  as  a result  of  the  Food  and 
Beverage  Server  personnel  participating  in  the  ATEC  Certification 
process? 

The  results  of  the  impact  study  will  be  printed  in  an  upcoming  edition  of 
the  Newsletter. 


One  of  Malcolm's  employees, 
Sandra  Froebel  was  certified  in 
May  of  1990.  Five  months  after 
certification,  Malcolm  has  noticed 
changes  in  both  her  confidence 
and  performance  levels. 
Certification  gave  Sandra 
confidence  in  herself  and  in  her 
abilities. 

As  Malcolm  points  out,  "belief 
in  the  certification  process  must 
begin  at  the  top.  Management 
must  view  their  employees  as  a 
valuable  asset  to  their  business 
and  treat  them  accordingly.  It 
must  be  a commitment  not  just  in 
theory,  but  in  practice  and  it  must 
show  not  only  in  their  actions  but 
in  their  attitudes."  But  for  the 
process  to  work,  management  has 
the  challenging  task  of  not  forcing 
the  process  on  its  employees  but 
inspiring  them  to  attain 
certification. 

Angie  Matchett,  food  and 
beverage  server  with  the  Elephant 
and  Castle  in  Edmonton's  Eaton 
Centre  is  another  example  of  the 
positive  impacts  of  certification. 
After  10  years  as  a food  and 
beverage  server,  Angie  welcomed 
the  chance  to  challenge  her 
knowledge  and  hopefully  learn 
some  new  skills  as  well!  We 
caught  up  with  Angie  at  the 
Elephant  and  Castle  and  found 
her  studying  for  an  accounting 
exam.  "Certification  not  only 
gave  me  recognition  as  a 
professional,"  claims  Amgie,  "it 
also  opened  up  new  possibilities 
for  advancement."  Angie  is  now 
enroled  in  N.A.I.T.'s  Hospitality 
and  Restaurant  Management 
program. 

Certification  offers  more  than 
just  an  examination  and 
evaluation.  For  individuals  like 
Sandra  and  Angie,  the  process  not 
only  teaches  them,  but  also 
reinforces  within  them  the 
existing  talent  and  skills  they 
possess.  In  turn,  motivated, 
confident  employees  are  less 
likely  to  leave,  are  more  efficient, 
and  are  more  likely  to  have  the 
confidence  to  handle  conflict 


situations.  In  an  era  of  crucial 
labor  shortages,  aren't  these  the 
kind  of  employees  you  want? 

While  training  and  employee 
recognition  are  important  aspects 
of  certification,  Fabienne 
Helfenbein,  Human  Resources 
Director  at  the  Delta  Bow  Valley, 
has  recognized  another  benefit  of 
the  Council's  program,  "The 
Delta  Bow  Valley  is  committed  to 
providing  programs  which  will 
ensure  guest  service  excellence. 
The  maintenance  of  ATEC 
certification  standards  in  our 
property  will  complement  the 
work  we  are  doing  to  ensure  a 
competitive  edge  in  a very  tight 
Alberta  tourism  market. 
Recognition  of  the  varied  skills 
and  abilities  required  for  these 
vital  front-line  positions  has 
finally  come  to  fruition  through 
ATEC  certification." 


For  more  information  on 
standards  and  certification, 
please  call  the  Council  at 
427-6701. 


Certification 

Update 

Certification  is  now  open  for  the 
occupations  of  food  and  beverage 
server,  bartender,  host/ hostess, 
maitre  d',  and  sales 
representative. 

ATEC  is  conducting 
information  sessions  throughout 
the  province  including  Banff,  Fort 
McMurray,  Grande  Prairie, 
Edmonton,  Lloydminster, 
Calgary,  Red  Deer,  Lethbridge 
and  Medicine  Hat.  These  sessions 
discuss  certification  issues  such  as 
the  impact  on  staff  members, 
employers  and  guests/ customers 
as  well  as  the  economic  benefits 
for  the  establishment. 

Standards  and  certification 
delivered  by  ATEC  in  1991  will 
include  the  following 
occupations: 

• Sales  and  Marketing 
Manager,  March 

• Wine  Steward,  May 

• Front  Desk  Agent,  June 

• Guest  Services  Attendant,  July 
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Conference 

Calendar 


Seize  the  Opportunity 
Alberta  Conference  on 
Tourism 

March  10-13, 1991 
Lodge  at  Kananaskis 
Kananaskis  Village,  Alberta 


New  to  this  year's  conference  is 
the  feature  of  Marketing  and 
Human  Resources  "streams". 
Each  stream  will  run  throughout 
the  conference  and  is  a step  by 
step  learning  experience.  To  gain 
specific  knowledge  in  marketing 
or  human  resources  you  are 
encouraged  to  attend  the  sessions 
in  that  stream. 

Other  sessions  will  focus  on  hot 
trends,  eco-tourism,  off-shore 
markets,  and  community 
partnerships. 

For  more  information  contact: 
Nicky  Currie,  Tourism  Industry 
Association  of  Alberta,  250-2760. 

Take  Charge  of  Your  Future 
Annual  National  Tourism 
Conference 
February  17-19, 1991 
The  Halifax  Hilton 
Halifax,  Nova  Scotia 


Take  Charge  of  Your  Future  and 
attend  the  Tourism  Industry 
Association  of  Canada's 
conference.  This  year's  conference 
will  focus  on  the  future  of  tourism 
and  the  Canadian  economy. 

Through  a series  of  intensive 
plenary  sessions  and  workshops, 
delegates  will  explore  current 
industry  issues  including  the 
goods  and  services  tax, 
sustainable  growth  and 
marketing.  As  well,  the 
conference  will  unveil  TIAC's 
exciting  new  publication, 
tentatively  named  " The  Canada 
Book ",  which  will  contain 
information  on  all  regions  of 
Canada  and  be  used  to  promote 
tourism  for  the  entire  country. 


New  Service 

At  the  Alberta  Tourism  Education  Council  office  we  are 
receiving  a growing  number  of  requests  for  information  on 
employment  and  career  opportunities  in  the  tourism/ 
hospitality  industry.  Many  of  these  requests  are  from 
individuals  who  are  keenly  interested  in  tourism  and  are  able 
to  offer  a broad  range  of  skills  to  potential  employers. 

One  of  the  questions  we  are  most  commonly  asked  is: 
"Does  ATEC  have  any  contact  people  working  in  the  tourism 
industry  that  I could  talk  with?" 

As  a result  the  Council  has  recently  compiled  a Tourism 
Industry  Contact  List  of  individuals  in  all  sectors  of  the 
industry. 

The  list  itself  includes  names  and  addresses  of  industry 
people  who  are  committed  to  the  industry  and  have  made 
themselves  available  to  answer  questions  related  to  their  area 
of  expertise.  We  at  ATEC  will  continue  to  expand  on  this  list 
to  ensure  we  provide  a useful  service.  We  are  very  grateful 
to  the  many  industry  representatives  across  Alberta  for  their 
enthusiasm  and  interest  in  this  unique  initiative. 

For  more  information  on  this  new  service,  or  if  you  would  like  a 
copy  of  the  list,  please  call  us. 

422-0781 


For  more  information 
contact:  The  Tourism  Industry 
Association  of  Canada  at  613- 
238-3883  (phone)  or 
613-238-3878  (Fax). 


You  Said  It! 

"Our  board  strongly  supports  the 
work  of  the  Council.  We  share 
the  belief  that  improving  the 
knowledge,  skills  and  attitudes  of 
staff  in  the  tourism  industry  is 
vital  to  keeping  our  industry 
competitive. 

The  Alberta  Tourism  Education 
Council  can  be  proud  of  the 
significant  accomplishments  of  its 
first  years  ...  we  look  forward  to 
continuing  to  work  with  the 
Council  to  achieve  our  common 
goals." 

- Afzal  Raj  an,  Chairman 
Red  Deer  Tourist 
and  Convention  Board 


’The  Newsletter"  is  a quarterly 
publication  of: 


Alberta  Tourism  Education 
Council 

1700  Standard  Life  Centre 
10405  Jasper  Avenue 
Edmonton,  Alberta  T5J  3N4 
Phone:  (403)  422-0781 
Fax:  (403)  422-3430 


If  you'd  like  to  be  on  our 
mailing  list  or  have  a 
submission  you  would  like  us 
to  consider  - please  call  or 
drop  us  a line.  Also,  we 
welcome  your  letters. 


ALBERTA 
CHAMBER 
Of  COMMERCE 


The  publication  of  this 
edition  of  the  "Newsletter" 
was  made  possible,  in 
part,  through  the  support 
of  the  Alberta  Chamber 
of  Commerce. 


